
State University of New York College at Buffalo - Buffalo State College
Digital Commons at Buffalo State

Seasonal Menus Menus

Fall 2008

Campus House Fall 2008 Menu
Campus House

Follow this and additional works at: http://digitalcommons.buffalostate.edu/chseasonal

This Article is brought to you for free and open access by the Menus at Digital Commons at Buffalo State. It has been accepted for inclusion in Seasonal
Menus by an authorized administrator of Digital Commons at Buffalo State. For more information, please contact digitalcommons@buffalostate.edu.

Recommended Citation
Campus House, "Campus House Fall 2008 Menu" (2008). Seasonal Menus. 16.
http://digitalcommons.buffalostate.edu/chseasonal/16

http://digitalcommons.buffalostate.edu?utm_source=digitalcommons.buffalostate.edu%2Fchseasonal%2F16&utm_medium=PDF&utm_campaign=PDFCoverPages
http://digitalcommons.buffalostate.edu/chseasonal?utm_source=digitalcommons.buffalostate.edu%2Fchseasonal%2F16&utm_medium=PDF&utm_campaign=PDFCoverPages
http://digitalcommons.buffalostate.edu/chmenus?utm_source=digitalcommons.buffalostate.edu%2Fchseasonal%2F16&utm_medium=PDF&utm_campaign=PDFCoverPages
http://digitalcommons.buffalostate.edu/chseasonal?utm_source=digitalcommons.buffalostate.edu%2Fchseasonal%2F16&utm_medium=PDF&utm_campaign=PDFCoverPages
http://digitalcommons.buffalostate.edu/chseasonal/16?utm_source=digitalcommons.buffalostate.edu%2Fchseasonal%2F16&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:digitalcommons@buffalostate.edu


Campus House Salad 
Mesclun greens topped with house pickled 

cucumber, red pepper, carrot, and red onion  
with grape tomatoes and choice of dressing 

Side $4.00     Entrée $5.00 
Add grilled chicken: $4.25 
Add grilled shrimp: $5.25

German Riesling, great balance with a touch of sweet

Classic Caesar Salad 
Crispy romaine lettuce tossed with grated  

Parmesan cheese, garlic croutons, and anchovies  
Side $4.00     Entrée $6.00 

Add grilled chicken: $4.25 
Add grilled shrimp: $5.25

California Chardonnay, Sweet oak with butterscotch

Oregano chicken salad
With romaine lettuce, marinated artichoke 

hearts, sun dried tomatoes, sliced almonds and 
feta cheese tossed with a lemon herb vinaigrette   

$10.00

Pinot Grigio, light citrus  
with beautiful acidity

Salads

Sandwiches

Soup
SOUP DU JOUR

Cup $3.00
Bowl $4.00

California BLT Sandwich
Field greens, tomato, bacon, avocado, alfalfa sprouts 

and artichoke mayo served on Texas toast   
$9.00 

California Fume Blanc, smoke and melon

NY Strip Steak Sandwich 
Served on garlic bread with arugula, roasted  
red pepper aioli and melted fontina cheese   

$12.00

Napa Valley Cabernet Sauvignon,  
rich and full bodied

Campus House Burger
Choice of turkey, garden, or Angus burger  

with lettuce, tomato, and red onion   
$9.00 

Turkey or garden on multigrain, Angus on onion roll

Sonoma County Zinfandel,  
spicy full bodied with blackberry fruits

Served with choice of fresh fruit or french fries

FALL MENU

Grilled Portobello Sandwich
With onion jam, gorgonzola, lettuce, tomato and 

horseradish mayonnaise on a multigrain roll 
$8.00 

Cotes du Rhone, delicate red berries with cardamom spice

Spinach Panzanella Salad
Torn Parmesan croutons, red onion and  

goat cheese with a raspberry Dijon vinaigrette 
$9.00 

New Zealand Sauvignon Blanc,  
lime and cut grass aromas

the place

Gratuity policy: Campus House provides an innovative hands-on teaching and research laboratory for students in the Buffalo State Hospitality and Tourism Department. 
Students are unable to accept gratuities of any kind. Patrons may make contributions to the student program fund if they wish.



HOT   (Price includes refill)   $1.50
Coffee (reg. and Decaf)

Hot Tea
Specialty Loose leaf teas

Fosters $2.50
Labatt Blue $2.50
Labatt Light $2.50

New Castle Ale $3.25
Southern Tier Indian Pale Ale $3.25
Otter Creek Stovepipe Porter $3.25

Flying Bison Buffalo Lager $3.25
Flying Bison Aviator Red $3.25

Beer

Small Plates
Maryland Jumbo Lump crab cakes

Served with dressed field greens,  
chow chow slaw and Creole tartar sauce 

$11.00
Spanish Albarino, Meyer lemon and Granny Smith apples

Wild Mushroom Ravioli
Tossed with sautéed leeks, sun dried tomatoes;  

walnuts and a creamy Boursin sauce 
$9.00

Chianti Reserva, earthy with notes of dried cherry

Pan Roasted Salmon
With a French lentil, spinach and roasted red pepper pesto 

ragout and a tarragon and dill yogurt drizzle 
$11.00

California Pinot Noir, light refreshing with tangy cherries

Cold   (Price includes refill)   $2.00
Pepsi | Diet Pepsi | Sierra Mist | Ginger Ale

Ice Tea *(Sweetened and unsweetened)
Assorted Flavored Water  •  Perrier Sparkling Water

 

Beverages  

One of the college’s five original buildings, Campus 
House was home to three Buffalo State presidents and 
their families until 1969: Harry W. Rockwell, Harvey 
M. Rice, and Paul G. Bulger. For the next 30 years, the 
building served as administrative office space.

Construction began in 2000 to renovate the structure 
into a state-of-the-art teaching lab for the Hospitality 
and Tourism Department and social club for the Buffalo 
State community. Campus House opened in 2002.

1930
Construction completed in 1930; one of the campus’s 
five original buildings.

1931-1966 
Residence for three former presidents and their families 
- Harry W. Rockwell, 1931-1951 
- Harvey M. Rice, 1951-1958 
- Paul G. Bulger, 1959-1966

1966 
Faculty lounge

1969 
Alumni and placement offices

1974-2000 
Faculty Student Association and dining services

2002-present 
Campus House opens as a lab for two major Hospitality 
and Tourism courses: HTR 300 and 480

Campus House 
History

Campus House 
Timeline

the place

Desserts du jour
Market Price
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